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MEDITERRANEO PIZZA AND GRILL
3120 GAMMON LANE

CLEMMONS
27012 34 Forsyth

DABBUSCO BROTHERS, INC.

Full-Service Restaurant

03/22/2024
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meatball/reheat

MEDITERRANEO PIZZA AND GRILL

3120 GAMMON LANE
CLEMMONS NC

34 Forsyth 27012
X
x

DABBUSCO BROTHERS, INC.

(336) 830-8388

3034012582

X
A

03/22/2024

IV

200 plain salami/front pizza cooler 40

Salvatore D abbusco

Greg Gartner Daygan Shouse

2360 - Gartner, Greg

X

lettuce/reach in cooler right 40 rice balls/front pizza cooler 39

tomato/reach in cooler right 38 chlorine sanitizer/3 compartment sink 50 ppm

ham/reach in cooler right 40 hot water/3 compartment sink 135

chicken/final cook 193 utensil surface/dish machine 180.5

fettuccine/cooling at 1:30 63 lettuce/server cooler 40

fettuccine/cooling at 2:00 63 tomato/server cooler 40

penne/cooling at 1:30 64 ranch/server cooler 39

penne/cooling at 2:00 61 fettuccine/cooling at 3:30 37

lettuce/cooling at 1:30 53 penne/cooling at 3:30 38

lettuce/cooling at 2:00 51

mushrooms/walk in cooler 39

red sauce/hot hold 181

meatball/hot hold 190

cheese/back pizza cooler 41

pepperoni/back pizza cooler 40

sausage/back pizza cooler 40

ham/back pizza cooler 40

andulla/front pizza cooler 41

spicy salami/front pizza cooler 40

medipizzagrill@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  MEDITERRANEO PIZZA AND GRILL Establishment ID:  3034012582

Date:  03/22/2024  Time In:  1:05 PM  Time Out:  4:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Salvatore Scotto D Abbusco Food Service 11/07/2019 11/07/2024

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

20 3-501.14 Cooling (P) Large containers of fettuccine, penne, and lettuce prepped this morning in the walk in cooler did not meet
cooling parameters. (see temperature log) Cooked time/ temperature control for safety food shall be cooled within 2 hours from
135 F to 70 F and within a total of 6 hours from 135 F to 41 F. Prepared foods, such as lettuce, must cool down to 41F after
preparation within 4 hours. CDI: Pasta placed in shallow pans and cooled below 41 F and lettuce moved to ice bath in walk in
cooler to cool to 41 F. REPEAT.

28 7-102.11 Common Name - Working Containers (Pf) Working container of bleach and another cleaner were in another container
labeled sanitizer. Working containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from
bulk supplies shall be clearly and individually identified with the common name of the material. CDI: PIC correctly labeled
containers.

33 3-501.15 Cooling Methods (Pf) Large, plastic, lidded containers of fettuccine, penne, and lettuce between 6-8 inches thick in the
walk in cooler were not cooling fast enough. Cooling shall be accomplished in accordance with the time and temperature criteria
by using one or more of the following methods based on the type of food being cooled: (1) Placing the food in shallow pans; (2)
Separating the food into smaller or thinner portions; (3) Using rapid cooling equipment; (4) Stirring the food in a container placed
in an ice water bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; (7) Other effective
methods. CDI: Fettuccine and penne placed into shallow pans and lettuce placed in two pans and cooled in ice bath. REPEAT.

35 3-501.13 Thawing (Pf) Salmon in reduced oxygen packaging with packages slit open. Reduced oxygen packaging fish that bears
a label indicating that it is to be kept frozen until time of use shall be removed from the reduced oxygen environment prior to
thawing under refrigeration. CDI: Salmon removed from reduced oxygen packaging.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Chemical shelf below dish machine with heavy rust buildup.
Equipment shall be maintained in a state of good repair. REPEAT with improvement.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) Cleaning needed around dumpster pad. A storage area and enclosure
for refuse, recyclables, or returnables shall be maintained free of unnecessary items and clean.


